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VINEGAR

(10-30-or;even more).' The acidify- expressed as acetic acid, Varies from 6 to 9
grams per 100 c.c. :As in wine vinegar, -small proportions of alcohol and alde-
hydes are present.

Artificial vinegar, obtained by dilution of acetic acid (wood vinegar) is also
colourless of itself but is usually coloured artificially. It is devoid of aroma
and has an unpleasant, burning, acid taste. Its density lies between 1-035
and 1-060 and the weight of extract between 0-15 and 0-26 gram per 100 c.c. ;
very little ash is left. If the acetic acid used were impure (pyroligneous acetic
acid), the characteristic empyreumatic odour is observed when the neutralised
vinegar is evaporated, while the distillate yielded by the vinegar absorbs con-
siderable quantities of permanganate ; these characters may be lacking when
the acetic acid has been sufficiently purified (especially by means of perman-
ganate) . Artificial vinegar does not give the Kraszewski reaction characteristic
of fermentation vinegar.

Whatever its origin, good comestible vinegar should be clear and free from
mineral acids, other organic acids than acetic,  pungent substances,  metals,
preservatives   and   pyrogenic  impurities.    Artificial   colouring   is   allowable,
'provided it is attained with harmless colouring matters,
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